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^  ^  (NOT  FOR  PUB II CATI ON) 


Subject:  "Food  to  Suit  the  Season."  Information  from  tho  Bureau  of  Hone 
Economics,  U.S.D.A. 


The  lady  who  stood  next  to  ne  at  the  counter  when  I  was  "buying  gro- 
ceries yesterday  had  a  discouraged  look.     She  was  discussing  family  troubles 
with  a  sympathetic  grocery  nan. 

"I  tell  you,"  said  the  lady,  "I  tell  you  it«s  ungrateful  business— 
this  cooking  for  the  family.    Lately,  ny  family  doesn't  appreciate  a  thing 
I  cook.     Since  this  hot  weather  set  in,  there's  no  pleasing  them.  Just 
tnink.    I  had  the  best  pork  chops  and  fried  potatoes  and  suet  pudding  last 
night,  and  they  hardly  ate  anything.    That's  all  the  gratitude  I  get  for 
slaving  away  in  a  hot  kitchen." 

The  grocerynan  shook  his  head  sadly  and  murmured  something  about  "bet- 
ter luck  next  time." 

But  as  for  ne,  I  felt  sympatheti c  with  that  lady's  family,  because  I 
nave  an  idea  that  menus  like  clothes  need  to  suit  the  season.    Serving  rich 
meals    -  dishes  containing  a  good  deal  of  fat,  on  a  hot  day  reminds  ne  of 
^  on  heavy  underwear  and  a  winter  overcoat  in  July.    Heavy  meals  dor  U 

lor  a-^oH        a; ^  /fo<3n  thG  tenPGratoG  cl^bs  up  and  up,  then  is  the  tine 
lor  appetizing  light  foods— fruits,  nilk  and  nilk  drinks,  and  vegetables— 
especially  m  salads.    Rich  puddings,  hearty  neafcs,  fried  foods,  hot  bread 
mle«  lu°  ?I.VCa7  W011  in  Dece^cr  weather,  but  not  in  July  and  Augast- 
winter  months  §  ^         soutllern  Hemisphere  where  July  and  August  are 

As  for  slaving  away  in  a  hot  kitchen  during  this  season,  I  think  a  lot 
of  us  housekeepers  need  to  hear  a  sernon  on  that  subject.    We  housekeepers 

nC'f7CrSeiVeS  a  l0t  °f  Work  in  ^  pWing  and  preparing  meals 

a,.eaa.  •    Plan  for  sinple  meals  and  nake  your  plans  several  days  ahead,"  say 
t^e  specialists.    And  they  add,  "Alxvays  plan  for  sone  foods  that  can  be  cooked 
in  advance  "    Cook  as  much  of  the  meal  as  possible  in  the  c  ool  of  the  morning, 
inen  tuck  the  food  away  in  the  r  efrigerator  until  it's  time  for  luncheon  or 
dinner,    mien  you're  cooking  vegetables,  you  can  often  cook  an  extra  amount 
ior  a  salad  or  a  creamed  dish  next  day.    When  you're  making  salad  dressing, 
or  sauces  of  various  kinds,  make  enough  to  use  for  more  than  one  meal.  The 
reingerator  will  keep  these  foods  fresh  and  save  you  extra  work. 

You  can  save  heat  and  work,  by  managing  the  stove  wisely.    It's  * 
generally  a  waste  of  fuel— and  an  uncomfortably  hot  waste,  too—  to  have  to 
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cook  at  each  meal  and  to  uge  all  parts  of  the  stove,  i  ncluding  the  oven.  For 
comfort*  s  sake  and  for  economy's  sake,  concentrate  on  one  spot  on  the  stove. 
If  you  are  using  the  oven  for  one  food,  why  not  fill  it  to  capacity  and  have 
an  oven-baked  neal?    Yes,  and  plan  one-dish  neals  whenever  you  can. 

The  way  food  looks  counts,  too,  in  making  neals  appetizing  in  hot 
weather.    Haven't  you  noticed  how  cool-looking  neals  appeal  to  the  appetites 
of  husbands  and  children?    A  crisp,  green  salad,  a  dish  of  chilled  color- 
ful relishes  like  radishes,  or  a  gelatin  mold— these  affect  the  eye  pleasant^ 
ly  on  hot  days.    You  know  how  nuch  nore  attractive  a  sinple,  light  and  airy 
dress  looks  in  midsummer  than  the  nost  elaborate  and  rich    silk  Parisian 
gown.    Well,  I  think  the  sane  principle  holds  with  food.    The  appearance  of 
the  table  and  the  way  the  food  is  served  has  an  effect,  too.     Fresh  dainty 
table  linen,  shining  glassware,  and  colorful  china  with  perhaps  a  little 
bowl  of  summer  flowers  for  a  centerpiece— well,  all  these  little  things 
help  revive  appetites. 

For  luncheon  in  the  middle  of  a  hot,  humid  day  a  salad  plate  and  a 
chilled  drink  with  perhaps  sone  fruit  for  dessert  goes  to  the  spot  better 
than  anything  else.    Sinple,  appetizing  and  refreshing,  you  see. 

"But,"  adds  the  Menu  Specialist,  "for  dinner  at  night,  even  in  warn 
weather,  nost  of  us  feel  that  our  digestions  work  better  with  something  warn 
to  cheer  then." 

All  this  conversation  brings  us  to  the  menu  for  Wednesday.    When  you 
have  this  nenu  down  in  your  notebook,  I'll  tell  you    sone  whys  and  wherefores 
about  it. 

Here's  the  nena:    Cold  sliced  tongue;  Mustard  pickles  or  sweet  fruit 
pickles;  Creaned  potatoes  with  parsley;  Snap  beans;  Sliced  cucumbers;  and, 
for  dessert,  a  new    recipe. for  Cheese  torte. 

Tongue  is  one  of  the  nicest  of  summer  meats.    Sone  like  it  hot,  some 
like  it  cold  and  most  of  us  like  it  served  with  a  tart  spicy  relish  of  some 
kind.    That's  why  the  Menu  Specialist  suggested  pickles  with  the  first  course. 
Tongue  is  an  inexpensive  meat  and  easily  prepared. 

Want  to  know  how  to  fix  it?    The  recipe  is  on  page  16  of  your  green 
cookbook,  so  I  won't  stop  to  give  you  the  ingredients  in  detail.    I'll  just 
describe  briefly  how  you  cook  fresh  beef  tongue  to  serve  cold.      First,  you 
wash  the  tongue.    Then  you  cover  it  with  hot  water.    Then  add  the  seasonings 
and  simmer  for  two  and  a  half  to  three  hours.    The  recipe  calls  for  five 
different  seasonings — parsley,  salt,  onion,  peppercorns, and  bay  leaves.  When 
the  meat  has  simr.<a?ed  until  its  tender,  skin  it  and  put  it  back  in  the  liquid 
to  stand  until  cool.    Then  drain,  slice  and  serve  it  cold. 

Next  on  the  nenu  cone  creamed  potatoes.    If  you  have  new  potatoes,  ' 
they're  especially  good  boiled  whole  and  served  in  crean  sauce.    Top  the  dish 
with  chopped  parsley  and  a  dash  of  bright  red  paprika. 

Snap  beans?    Choose  the  tender  young  beans  and  cook  then  in  an  open 
kettle  until  just  tender.    Serve  then  with  butter. 

Finally,  the  cucumbers.    Plain  sliced  cucumber,  says  the  menu.  And 
that  renews  an  argunent  that  has  been  raging  for  years  among  housekeepers. 


Way  "back  In  the  dark  ages  of  cookery  somebody  started  a  false  rumor  about 
cucuribors.    You  know  how  gossip  travels*    Well,  that  gossip  about  cucumbers 
has  traveled    far  and  wide  down  through  the  years*    A  lot  of  women  still  be- 
lieve that  fresh  cucumbers  contain  a  poisonous  juice  that  must  be  soaked 
out  in  salt  water  before  they * re  fit  to  eat.    My*  what  a  lot  of  abuse  cucum- 
bers have  had  to  suffer  as  a  result  of  that  rumor* 


Now,  it's  very  true  that  some  people  find  cucumbers  hard  to  digest. 
Certain  unfortunate  people  have  personal  idiosyncrasies  about  food.  Some 
people  actually  cannot  digest  strawberries  without  trouble,  others  can't 
eat  eggs,  still  others  can't  eat  cucumbers.    Bat  these  people  are  few  and 
far  between.    For  most  of  us  crisp  fresh  cucumbers  are  healthful.    But  the 
fresher  they  are,  the  better. 

Soaking  the  slices  of  cucumber  in  salt  water  doesn't  carry  off  poison 
since  there  isn't  any  poison  to  cany  off.    But  it  does  make  the  slices 
limp,  wilted  and  soft — certainly  far  less  attractive  to  eat  than  the  crisp 
fresh  slices.    The  Recipe  Lady  told  me  yesterday  how  she  fixes  cucumber 
slices  for  her  table.    She  keeps  the  cucumber  cold  until  she's  ready  to  use 
it.    Then  she  pares  off  the  green  skin  and  cuts  slices  of  the  white  cucumber 
wafer  thin,    She  puts  the  slices  in  chopped  ice  until  they're  very  crisp 
and  drains  them.    Then  just  before  serving  she  seasons  than  with  plenty  of 
salt,  popper  and  vinegar. 

Maybe  you  remember  about  a  month  ago  when  we  had  a  chat  about  dishes 
to  make  from  cottage  cheese.    After  that  talk  many  of  my  friends  from  dif- 
ferent parts  of  the  country  sent  me  their  recipes  for  cheese  cake.  The 
Recipe  Lady  tried  these  different  recipes  out  and  experimented  with  them  un- 
til she  found  the  one  that  made  the  very  best  cake.    So  I'm  able  to  give 
you  today  directions  for  making  an  excellent  cheese  torte.      The  original 
recipe  for  this  came  from  a  lady  in  York,  Pennsylvania. 

Twelve  ingredients  for  cheese  torte.    If  you  are  ready  with  your 
pencil,  I'll  give  them  to  you. 


6~ounce  package  unsweetened 

twice-baked  toast 
cup  of  sugar 
teaspoon  cinnamon 
tablespoons  melted  butter 
eggs 

cup  sugar 


l/2  teaspoon  salt 
grated  rind  on  1  lenoii 
1  teaspoon  vanilla 
1  cup  cream 

1  l/2  pounds  cottage  cheese 
1/4  cup  flour 


I'll  go  over*-,  that  list  again.  (Repeat.) 

Roll  or  grind  the  toast  very  fine.    Add  the  sugar  and  cinnamon,  re- 
serving about  l/2  cup  for  the  top  of  the  torte.    To  the  remainder  add  the 
butter  and  mix  well.    Grease  a  deep  pan  and  line  the  bottom  and  sides  with 
this  mixture,  pressing  to  form  a  smooth,  even  layer.    Beat  the  eggs,  add 
the  sugar,  salt,  lemon  rind,  cream,  cottage  cheese,  and  flour.    Mix  thorough- 
ly and  then  pour  in  the  lined  pan.     Sprinkle  the  romaining  crumbs  over  the 
top  and  bake  in  a  very  moderate  oven  about  325 for  about  1  hour.    Let  it 
cool  in  the  oven  with  the  door  open. 


Tomorrow:     "More  Questions  and  Answers. 


